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Cakes made easy the Crisco way! 


STEP 1: Following recipe, meas- 
ure dry ingredients into large 
bowl. Add Crisco and 2g cup 
milk. Mix thoroughly by hand 
300 strokes) or mixer (2 mins. 
at medium speed). Students find 
that, even in hand mixing, 
creamy Crisco blends easily, 
quickly into a smooth batter. 


STEP 2: Add eggs, 14 cup milk, 
flavoring. Mix as in first step. 
Pour batter into 2 Criscoed layer 
pans. Bake as recipe directs. For 
pans smaller than specified in 
recipe, fill half full. Bake remain- 
ing batter in muffin tins. 





For other delicious 
quick-method cakes, 
see recipes on Crisco’s 

Recipe Round-up Label 








* * 


CRISCO QUICK METHOD 


YELLOW CAKE 


INGREDIENTS STEP 1: 


2 cups sifted cake flour 

113 cups sugar 

1 teaspoon salt 

14 cup Crisco 

2. cup milk 

3 teaspoons double-acting 
baking powder 


INGREDIENTS STEP 2: 


ls cup milk 
2 eggs 
1 teaspoon vanilla 


Make two 8" layers, 114" deep. 
Bake 30 minutes at 350°F. 


COOL CAKE in pan on rack 15 
mins. Loosen edges with narrow 
spatula, place rack over cake in 
pan; invert. With this easy, 
speedy Crisco recipe, even be- 
ginners can be sure of successful 
results. What’s more, with Crisco 
you get a higher, lighter cake 
than with any other type of 
shortening 


Bake and fry with 


CRISCO Its digestible! 


* * * * * 


USE SPATULA to frost the cool 
cake with your favorite icing. 
You will need about 14 of the 
icing between layers. Next, cover 
sides. Then swirl remaining frost- 
ing over top. For an added taste 
treat, decorate with walnuts. 
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See why the amazing new 1955 NECCHI out-sews other automatics! 


Visit the Necchi exhibit, Booths 93 & 
94. See fabulous Necchi sew! High- 
spot of your tour. Minneapolis Mu- 
nicipal Auditorium, June 28-July 1. 


Why is Necchi the most famous 
automatic in the world? « It’s the 
most advanced and easiest to use. « 
It’s the fool-proof, proven automatic. 
e It alone, does straight and fancy 
sewing even without a disc. 


Amazing one-finger lift-up. 
Lifts, lowers like a feather. No 
strain. A touch of your fin- 
ger does it! An exclusive nee- 
dle light prevents eye strain. 


FREE! Send for “Modern Sewing for Modern Living.” Dept. U5 
Avenue, Montreal, Canada, America’s large 


3445 Park 


14 different fancy stitches with each wonder wheel. 
No need to keep switching discs. Each multi-stitch 
wonder wheel (just slip it on!) makes 14 basic stitches 
plus “1001” more no other machine can make; like 
the “crochet” edge! Does 2-needle, ‘2-color sewing. 


"(39)" 


Yours free! 


Drucella Lowrie’s new/6-page 

illustrated book, ‘Modern Sewing For Modern 
Living.” It’s packed with new ideas, new 
designs, new high-speed-sewing tips. 


Makes buttonholes! Sews on buttons; 
darns, blindstitches. Smocks, appli- 
ques, embroiders; automatically! Rich- 
wood cabinets; for every decor. 


U. S. Testing Co. seal of approval. 
It’s America’s first automatic, first 
with new sewing wonders. Don’t buy 
any until you see it! FREE _ 
Sewing Lessons. Straight (wecem) 


wine 


stitch model only... $98.95 Sy 
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You sit like a lady, while 
IT sews like a genius! 


NECCHI 





AUTOMATIC 


d Necchi Sewing Machine Sole Corp., 1464 W 


t group of Sewing 





BOARD OF EDITORS | VOLUME 33 NO. 10 JUNE 1955 


EDUCATION 
a sctcdel BOND, M. An ry D. 
t H » & Fan 


hoes hers Cc ege, Columbia University 


FLORENCE FALLGATTER, B.S., M.A. | ij 
Head, De of Home Economics Education 
lowa State College | y 
| dC ICd HOME ECONOMICS 


EDUCATION AND EXTENSION 
PUBLISHED BY SCHOLASTIC MAGAZINES FOR TEACHERS OF HOME ECONOMICS 
MILDRED DEISCHER, B.S., M.S. 
A nt State Supervisor of ’ 
ee oe Sy sell 33 WEST 42ND STREET © NEW YORK 36, N. Y. 


NUTRITION 


A. JUNE BRICKER, B.S., M.A. 
Director, Home Economics Bureau | HOME ECONOMICS AND GENERAL EDUCATION ARTICLES 


Metropolitan Life Insurance Company 


46th Annual AHEA Convention Se ihex ses 

EQUIPMENT AND MANAGEMENT "Why Every One Should Come" ..Helen Judy Bond 
MARY ROKAHR, A.B., M.A. Behind the Scenes with 3 Testing Laboratories 
He ad, Dept. of General Home Economics Closing the Department 


: f Home Economics 
dosiaiy ait eateries 


TEXTILES AND CLOTHING CLOTHING, TEXTILES, AND GROOMING 
LUCY RATHBONE, B.S., M.S. Care and Styling of the Hair 
-hairman, Department of Home Economics A "Queen" Who Makes Her Own Clothes 


University of Texas 
FASHION AND GROOMING 
MILDRED GRAVES RYAN, B.S. 


.Grace Y. Bowen 


a visit with Sister Mary Immaculie 


HOME MANAGEMENT, EQUIPMENT, AND FURNISHINGS 


Today's Bride Must Be Practical 


Laundering Techniques and Timesavers Florence Stassen 


EDITORIAL STAFF 


r 


FOOD AND NUTRITION 


IRENE PARROTT, Executive Edit ; , 
Eight-Page Section of Party Foods.... edited by Jacqueline de Goumois 


FLORENCE STASSEN, B.S., Equipment 
‘ rie 9a A Wedding Cake for $2.00 * 20 
JACQUELINE de GOUMOIS, M.S., Foods Shiny Wiis Slain , os 


24 


MARION L. CRONAN, M.A., Schoo! Lunch Eight New Festive Sandwiches 
32 


DOROTHY S. DAY, M.A., Clothing & Textiles How to Make Wedding Cake Decorations 
VERA M. FALCONER, A.B., Audio Visual 
MARY JANE DUNTON, Art Director REGULAR FEATURES 


SARAH McC. GORMAN, Production Editor ; k 
Teaching Aids Section 


Ideas 
Index to Practical emi Reenentes, Sept. 1954—June, 1955... 


MANAGEMENT AND BUSINESS STAFF 
OF PRACTICAL HOME ECONOMICS 
On the cover— 


JACK LIPPERT, Publisher 

| We are indebted to the Minneapo 
J. T. EMERY, Founder and Co-Publisher Chamber of Commerce for the map de 
JOHN P. SPAULDING, Circulation Manager ign and the scenes of Minneapo 
CHARLES W. MacLEAN, Advertising Manager 


33 West 42nd Street, New York 36, N, Y. 
PRACTICAL HOME ECONOMICS is one of the SCHOLASTIC MAGAZINES. These include 


CHICAGO OFFICE: 75 E. Wacker Drive three teacher publications (Practical Home Economics, Scholastic Teacher, and Scholastic 
sgo |, Ill—Donald J. Breckenridge Coach); and the following classroom publications: NewsTime, issued weekly for grades 

4, 5; Junior Scholastic, issued weekly for grades 6, 7, 8; World Week, issued weekly for 

PACIFIC COAST OFFICE: 122! Hearst grades 8, 9, 10: Senior Scholastic, issued weekly for grades 10, II, 12: Practical English, 
Building, San Francisco 3, or Taft Building | issued weekly for all high school grades; Literary Cavalcade, issued monthly for all high 


NCECO chool grades. 
Hollywood 28, Calif.—-Fletcher S. Udall. ? 





Entered as second class matter at the Post Office at East Stroudsburg, Pa., under the Act 
f March 3, 1879. Printed in the United States of America monthly, except July and 
ust “Office of Publication, 34 North ohh Street, East Stroudsburg, Pa.; Executive and 
orial Offi ces, 33 West 42 St., New York 36, Y. Copyright 1955 by Scholastic Corpora 

on, All rights reserved. Indexed in Readers’ Quite to Periodical Literature. Available on 


EXECUTIVE STAFF | microfilm through University Microfilms, 313 N. First St., Ann Arbor, Mich. 

F 2 : : 3 
OF SCHOLASTIC MAGAZINES SUBSCRIPTIONS: Yearly, $3.00; Canadian, $3.25; Foreign countries, $3.50; single copies; 
° | 35 cent ac t 7 its. 

M. R. ROBINSON, President ond Publisher conte; back copies, 80 cents each; September copies, 7% con 
; 4 CONTRIBUTIONS: Contributions of articles and reports of practical projects with or 
G. HERBERT McCRACKEN, Vice-President without photographic illustrations ere requested, All material submitted should be accom 
DON LAYMAN, Vice-President panied by return postage. We cannot assume responsibility for the safety of manuscripts. 
Director of Sales Promotion 


JOHN W. STUDEBAKER, Vice-President 
Chairman of the Editorial Board Member of Audit Bureau of Circulations 


DUDLEY MEEK, Treasurer 
KENNETH M. GOULD, Editor-in-Chief 


AGNES LAURINO, Comptroller 
PRACTICAL HOME ECONOMICS 





Now...teach the amazing new 


FLAKO PIE CRUST 
MIX"N METHOD 


..makes perfect pie crust every time! 











1. Pat /% prepared FLAKO MIX into flat ball be- 
tween 12” sq. sheets waxed paper placed on a 
slightly dampened surface. 


3. Remove top sheet. Lift bottom paper and 
pastry, invert over pan and peel off paper. Lift 
pastry edge and ease in sides. 


2.j Roll dough from center out. When rolled to 
each outer edge, pastry will be just right for a 
generous 9” crust. 


4, Fill with easy-to-use pie-ready filling Repeat 
rolling process for top, flute and slash... in 8 
minutes your pie is oven-ready. 


FREE? FLAKO RECIPE ALBUM 


EXTRA BONUS — 100 sheets of 
waxed paper with Mix ‘n Method 
instructions on every sheet. Offer 
made to teachers only. 


The only cookbook dealing exclusively with 
the baking of flour mixes. Thousands of cop- 
ies sold at 50¢, but it’s yours FREE, and if you 
hurry, we'll send you 100 full sized sheets of 
waxed paper all printed with instructions for 
the easy Mix ’n Method way to make pie crust. 
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FLAKO PRODUCTS CORPORATION 
Dept. PH3, New Brunswick, New Jersey 


Gentlemen: Please send me Free your FLAKO RECIPE ALBUM 
Also, the 100 sheets of waxed paper printed with instructions 
for the Flako Mix ’n Method 

Name 

School or Organization 

Street 

City Zone 


This offer expires December 31, 1955 





YOUR STUDENTS WILL WELCOME OUR 
TEAM OF FAVORITE KARO RECIPES 


for summertime partes 


- ‘ ~ Fruit drinks made with KARO 
Satisfying for Teenagers—Quick and have that just-right sweetness; 


easy to make— Will serve a large group 


the Syrup blends quickly with 
other ingredients. 


Summer cooler 


Cookies made with KARO have a 

moist, tender texture and keep fresh pont ~e hing cow h of ae ne 
or lemon juice into large pi 7 : 

and flavorful to the last crumb. with KARO Syrup, Red Label and add 
to frozen juice. Add 1 quart ginger ale and 


pecan Cookies 1 tray ice cubes. Mix well. Serve immedi- 


ately. Makes about 11% quarts, 8 servings. 


2% cups sifted all-purpose Ya cup KARO Syrup, Note: Recipe may be doubled or 
flour Red or Blue Label tripled according to yield desired. 
2 teaspoons baking powder 2 eggs 
1 teaspoon salt 1 teaspoon vanilla 
1 cup shortening 1 cup pecans, coarsely 
¥, cup sugar, granulated chopped 
or brown VY, cup milk 


Sift together flour, baking powder and salt. Cream shortening: 
Add sugar gradually and cream until light and fluffy. Add 
KARO Syrup; blend thoroughly. Add eggs, one at a time, 
beating well after each addition. Stir in vanilla and pecans. 
Add sifted dry ingredients, alternately with milk. Drop by 
teaspoonfuls on greased baking sheet. Bake in moderate oven 
(375°F.) 12 to 15 minutes. Decorate as desired. Makes 4 
dozen cookies. 


Note: Any chopped nuts may be substituted for pecans. 


Be sure to stop and visit at Booth 
#L-9 at the American Home Economics 
Association Convention and see our 
display on MAZOLA NO-ROLL PASTRY. 


Send coupon on page 31 to 
Jane Ashley for Assorted 
Cookie Leaflet. Turn to coupon 
Service Section and do it now! 
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Lend us your 


thoughts! 


Help us name this magazine 


for home economics students— 
$100 for the winning title 


YALVAGLE WN E } l Cs 

A new home economics publica- 
tion is being planned. This will 
be a long-needed student maga- 
zine for high school homemaking 
classes. The magazine will be 
written in a gay, interesting style 
for girls of the junior and senior 
high level. Youth appeal com- 
bined with sound educational 
guidance will keynote the edi- 
torial policy. The publication will 
be attractively illustrated and 
economically priced in classroom 
sets. The new magazine will be 
issued by Scholastic Magazines, 
which also issues PRACTICAL 
HOME ECONOMICs, and has suc- 
cessfully published classroom 
magazines for 35 years. 


* To announce our 
plans to home economists, Scho- 
lastic Magazines is conducting a 
prize contest to find a name for 


SCHOLASTIC 


YOU NAME IT 


the student magazine. $100 will 
be awarded to the person sub- 
mitting the title that is chosen as 
the title of the magazine. 


1. All persons 
are eligible to compete except em- 
ployees of the Scholastic Corpo- 
ration and their familes. 2. Con- 
testants may submit any num- 
ber of titles. Entries should be 
written on a single side of a sheet 
of paper. 3. Judges will be the 
Executive Committee of Scholas- 
tic Magazines. 4. Contest ends 
July 2. To be considered, all 
entries must be postmarked not 
later than midnight, July 2, 
1955. 5. If two or more people 
submit the winning title, the 
prize money will be divided. 6. 
The winning title will be an- 
nounced in September PRACTICAL 
HOME ECONOMICS. Send entries 
to Homemaking Editor. . . 


MAGAZINES 


33 West 42nd Street, New York 36, N. Y. 
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CONTENT 


To help you suggest an ap- 
propriate name for the new 
magazine, here are the areas 
of homemaking it will cover: 


Social Relationships 
Personality Development 
Family Living 

Good Grooming 


Selection, Construction, Re- 
styling, Care of Clothing 


Food Preparation 
and Serving 


Health and Nutrition 
Parties and Entertainment 
Consumer Buying 

Home Management 
Decoration and Equipment 
Child Care 

Careers and Part-time Jobs 
Club Activities 


Leisure-time Activities 
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How many of these General Foods brands do you know and use? 


Post Corn-fetti Grape-Nuts Grape-Nuts Flakes 
Post Wheat-Meal Post Toasties Post 40% Bran Flakes Post Raisin Bran 
Post Sugar Crisp Post Sugar Krinkles Post-Tens Postum 
Instant Postum Coffee Flavor Instant Postum Baker’s Instant 
Baker’s 4-in-1 Cocoa Mix Baker’s Chocolate Products Maxwell House Coffee and Tea 
Kaffee Hag Coffee Calumet Baking Powder Log Cabin Syrup Sanka Coffee 
Yuban Coffee Instant Maxwell House Instant Sanka Baker’s Coconut 
Jell-O Jell-O Puddings and Pie Fillings Jell-O Tapioca Puddings 
Jell-O Instant Puddings D-Zerta Minute Tapioca Minute Rice 
Birds Eye Frozen Foods 40-Fathom Sea Foods Swans Down Cake Flour 
Swans Down Self Rising Cake Flour Swans Down Angel Food Mix 
Instant Swans Down White Cake Mix Instant Swans Down Chocolate Devil’s Food Mix 
Instant Swans Down Yellow Cake Mix Minute-man Instant Frosting 
FRANCES BARTON, Certo and Sure-Jeil Pectin Kernel-Fresh Nuts La France and Satina 


; : Gaines Meal and Krunchon Jack and Jill Cat Food Bireley’s Soft Drinks 
familiar symbol of the , : 
Kool-Aid 





: Good Seasons Salad Dressing Kit 
48 home economists at 





General Foods 





General Foods Consumer Service Department, White Plains, New York 
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“new arrivals” 


and get a surprise gift package 


Like all proud parents, we can’t wait to show off now go together instantly—in one easy mixil 
our wonder children. So, while you’re at the AHEA step. Jell-O has added a delicious 7th flavor 
Convention, do stop by at our booth (#340) and apple! There’s a luscious new Root Beer Kool-Aid. 
meet these new General Foods products. La France Bead Bluing has grand news for hon 
Some of these new members of our big family launderers — it now contains a special ny! 
are: Good Seasons—revolutionary new salad dress- brightener. 
ing mixes; Minute-man Frosting Mix —a fluffy, Every one of these GF products will add pleas- 
white cake topping that needs no cooking; Coffee ure and leisure to the homemaker’s life. They’! 
Flavor* Instant Postum—wonderful-tasting, caf- make your job easier and more fun. 
fein-free; and, for a busy-day dessert—Jell-O’s : . 
Instant Pudding that you just mix and serve. So do come see us and sign up for your surprise 
And look at the good friends with brand-new package of new foods. A small gift and a trea 
advantages: will be waiting for you. . . along with a host of 
Our wonderful Instant Swans Down Cake Mixes new and stimulating ideas about homemaking. 


*IMITATION 
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Stop by Booth 394 
when youw’re in Minneapolis 


We'd like to say hello—and offer you one of our free new “Timely Treats’ recipe 
booklets. You'll find these ready-to-eat cereal recipes (for desserts, toppings, and 
other goodies) not only quick and easy, but mighty tasty, too! We know, because 
we tested every one of them in our own kitchen. We’ll see you then? 


P. S, If you can’t make it, just send us the coupon on page 29. We'll see 
to it that you get your ‘‘Timely Treats’’ recipe booklet by mail. 


Nelleygis The greatest name in cereals 


KELLOGG'S CORN FLAKES + RICE KRISPIES + PEP + RAISIN BRAN FLAKES +» 40% BRAN FLAKES + ALL-BRAN 
KRUMBLES + SHREDDED WHEAT + CORN SOYA + SUGAR POPS + SUGAR FROSTED FLAKES - SUGAR SMACKS 
8 PRACTICAL HOME ECONOMICS 





Annual Meeting of the AHEA 


MINNEAPOLIS, MINNESOTA 


= OME Economics—Its Potential 

for Greater Service’ is the 
broad and promising theme of our 
46th Annual Meeting. Familiar 
words to home economics teachers to- 
day, with the new emphasis on fam- 
ily and comrauni’y lite. Aware of 
these increasing demands AHEA 
committees have developed a_pro- 
gram to answer your needs—give 
you wider perspective. Why not 
study the agenda below, read Dr. 
Bond’s message (page 11) then 
make your reservation for the best 
meeting we’ve ever had! Hope to see 
you at our booth number 628. 


Tentative program 


MORIDA Y 


9:00 a.m. Executive board; State 
to presidents’ and council- 
:00 p.m. ors’ unit; State college 
club presidents’ work- 
shop; College club ad- 

visers’ workshop 

noon Registration opens 
film presenta- 
Coordinating 
AHEA, AVA, 


:30 p.m. Special 
tion of the 
Council of 
NEA. 


:30 p.m. Special Committee 
meetings ; 
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JUNE 28, 


8:30 a.m. Registration opens 
Session. “Home 
its Potential 
Service in the 
Profession.” Speakers: 
Helen R. LeBaron, Elaine 
Millen, Catherine T. Dennis 
Afternoon Visit 


10:00 a.m. Genera: 
Economics 
for Greate: 


Exhibits 
7:00 p.m. Business and Council 

meeting 
9:00 p.m. All 


State Reception 


7:00 a.m. Breakfasts: Kappa 
Omicron Phi; Omicron Nu 
8:00 a.m. Registration opens 
8:30 a.m. Eye Opene1 
9:30 a.m. Subject-matter secti 
12:45 p.m. Alumnae luncheons 
2:00 p.m. Subject-matter sections 
8:00 p.m. General Session: “Home 
Its Potential 
for Greater Service to the 
Community” (open to the 
public). Speakers: Henry 
Steele Commager, Theodore 
C. Blegen 
Visit exhibits 
and 5:00 p.m. 


Economics 


between 8:00 a.m. 


JULY 


1955 


a.m. Breakfast: Phi Upsilon 
Omicron 

a.m. Registration opens 
a.m. Eye Opener 
a.m. Professional sections 
p.m. Alumnae luncheons 
p.m. Professional section 
Paul 


Revue 


p.m, ot. Pops Concert 
and Icé 


be invited) 


(guests may 
exhibits betwe 
5:00 p.m 


S:O0 Registration opel 


8:50 a.m. Kye Opener 

9:30 a.m. General Session: “Home 
Economics Its Potential 
for Greater Service to Indi 
viduals.” Gard 
ner Murphy, Dorothy Dye1 


Speakers: 

a.m. Council meeting 
1:00 p.m. Professional trips 
2:00 p.m. Exhibits close 


Saturday 
Executive board; State pres 
idents’ and councilors’ unit 








Canco Exhibit. . . 
American Home Economics 
Association Convention 
Minneapolis, Minnesota 
June 28—July 1 











HEAP BIG INVITATION! 


“Come visit Canco Tepee at convention!” 


We'll have for you 8 full-color 
reprints of Favorite American Meals— 
plus a full selection of food-festive 
Canco recipe booklets. 
That’s Booth 190. See you there! 


American Can Company 


Keane) 


Home Economics Section 


100 Park Avenue, New York 17, N. Y. 
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By HELEN 


EFORE the 1913 summer meeting of the American 
Home Economics Association (held at Cornell Uni- 
versity) the President of the Association, Sarah Louise 
Arnold, wrote an article for the Journal concerning the 
meeting. The title was ‘‘Why Every One Should Come.” 
Two quotations from the article bear repetition: “Im- 
portant as are the papers presented at our meetings, the 
most important part of any such gathering is the per- 
sonal gathering, the new acquaintances made and old 
ones renewed. . The week’s result should be quite as 
valuable as a vacation as it is for edification.” 

The early meetings of the Association were held on 
the campus of a selected college. The membership was 
765 at the time of the Cornell meeting and the atten- 
dance was 243. In ten years’ time the facilities of our 
universities became too limited for the group. Later we 
outgrew the accommodations of hotels. 

Today meetings must be held in cities where' a civic 
center or an arena is available. In spite of the increase 
in the number in attendance and the splendid exhibits 
which have made for this condition, the words of Dean 
Arnold still hold true. Personal contacts, meeting old 
friends and adding new ones make attendance at the an- 
nual meeting of the American Home Economics Asso- 
ciation “as valuable as a vacation as it is for edification.” 

To one who has missed few meetings since entrance 
into the field this experience is the professional high- 
light of the year. Each place of meeting has an indi- 
viduality all its own. Each program has its own high- 
lights. Each array of exhibits presents something 
unique in character. Each year as we visit with home 
economists who are attending their first meeting we 
hear the same remark: “This is going to be part of my 

vacation every year.’ 

The summer months offer other wonderful opportuni- 
ties to broaden our horizons in this ever-growing field. 
Attendance at summer schools and workshops challenge 


Dr. Bond is the Head of the Department of Home and 
Family Life at Teachers College, Columbia University. 
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JUDY 


BOND 


us to go more deeply into the many expanding areas of 
study embraced by the words “home economics.” 

Travel brings us face to face with home and family 
life in communities unlike the one in which we live. A 
trip across the broad expanse of the country shows us 
the source of countless things which eventually reach 
the home to add comfort and well being to both urban 
and rural families. 

Historical landmarks and museums help us to make 
excursions into the past and relate this to present-day 
living. New adventures in eating add to our wealth of 
experiences. Visits to manufacturing plants give first- 
hand knowledge of the conversion of raw materials into 
consumer goods. Research laboratories give us factual 
materials which enrich our professional! work. 

The “One World” which was the dream of the late 
Wendell Wilkie can only be envisioned when our travels 
lead us to the far corners of the world. A knowledge of 
the problems of the peoples of other lands brings us to 
realize the truth of the statement made by Dr. Philip 
V. Cardon, Director-General of the Food and Agricul- 
ture Organization at a recent meeting in Washington 
“People everywhere are the same whether they are 
Christians, Buddists, Moslems, Hebrews, Hindus or any 
other religion,” he said. They want the same things. 
They want food, shelter and clothing.” These words 
speak loudly to home economists. A new professional 
that of international service. 

I cannot be called a pioneer in home economics. That 
distinction goes to older and wiser women. But a third 
of a century of service may have earned for me the right 
to speak as “an elder statesman.” 

As such I speak. The wellsprings of our field of home 
economics will never run dry as long as home and family 
Each day, each year, they are replenished by 
new conditions, new interpretations of 


opportunity beckons to us 


life exist. 
new discoveries, 
old facts, new knowledge, new groups to serve, new de- 
mands to challenge us. 

Yes, the horizons of home economics stretch out be- 
fore us in ever-widening circles. Like Alice in Wonder- 
land, we must keep running to keep up with ourselves. 


1] 





CONVENTION CITY. . . 


| 


Behind the Scenes with 3 | 


Veet some interesting people who develop new products and recipes- 


... with General Mills 


Someone once said, “A good recipe is one-tenth in- 
spiration and nine-tenths testing.” At General Mills 
they told us they develop and perfect their recipes on 
that theory. 

Of first importance are good ingredients. That means 
that the flour must be dependable, always uniform. Any 
woman buying flour, no matter where it is milled, must 
be sure of getting the same uniform quality. That’s 
why one home economist in the Betty Crocker Depart- 
ment spends her time making cakes and bread from the 
samples of flour sent in by their eighteen mills in dif- 
ferent parts of the country. This “products control” is 
a requirement exacted for all their products. 

But that’s just the beginning. Once they know that 
the flour meets their standards they proceed to work 
on the recipe. First it is thoroughly tested and the re- 
sults tasted in their kitchens over and over again until 


Above left, Carol Schulz and Donna 
Hosler have been busy all morning 
getting ready for the regular 11:30 
taste test. Left, staff home econo- 
mists Barbara Beck, Irene Anderson, 
Mary Jadwin, Bernice Anderson, and 
Marylee Duehring will offer opinions 
after tasting-and-testing luncheon. 


Gladis Schmidt discusses Loretta Bonde analyzing 
the results of flour sam- home testers’ reports 
ple test with O. A. Oudal. with Margret Christopher. 


Lorraine Kilgren, product counselor for Bisquick, and Mary McManus who works 
exclusively with cake mixes, are shown developing new recipes for their products 
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Testing Laboratories 


prepare teaching aids and consumer booklets 


they are completely satisfied with it. But it is not 
enough to know that a new recipe will be successful 
with experienced home economists. They want to know 
that any homemaker in any type of home under any cir- 
cumstances can be successful too. So they have what 
they call “insurance testing.” This is actually home 
testing of their recipes by women in all parts of the 
country. Sixteen hundred women test the recipes in 
their own homes. 

The first step in this home testing is a pilot test 
handled by the Home Service Department through a 
small group of Minneapolis women. This way Home 
Service is assured of a recipe that is clear and easy to 
follow before it is sent on to the Market Analysis De- 
partment for the complete testing procedure. 

The next step, handled by the Market Analysis De- 
partment working with a larger group of Minneapolis 
women, is the “performance test.” Let’s say we’re talk- 
ing about the recipe for a new cake. Was it easy to 
make, or complicated? Could it be simplified? If so 
what would the home tester suggest? These women 
send in a sample of the result along with their report 
and this performance test gives another opportunity to 
improve the recipe. 

Finally it is ready for its trip across the country, to 
women from Maine to California. This cross-country 


Did the family like it? If not, 
why? Is it economical, average, or too expensive? Was 


test is for “acceptance. 


it easy to make, average, or too much trouble? Will it 
be made again? About how often and for what occa- 
sions? Here, too, the Setty Crocker department receives 
samples of the bakings and encourages comments and 
suggestions. Again they have an opportunity to improve 
the recipe, which assures them that the end result will 
receive complete acceptance by women all over the 
country. The recipes in the Betty Crocker Picture Cook 
Book were tested in this way. 

During the forthcoming national convention of the 
AHEA, General Mills will display the progress that 
has been made in baking equipment by showing 
miniature ranges dating back to 1880. That was the 
year their leading flour was awarded the Medal of Gold 
at the Millers International Institute. A Jubilee Book 
of favorite recipes brought up to date will be given at 
the General Mills’ exhibit booth in honor of Gold Medal 
Flour’s 75th Anniversary. 

Winners of the Betty Crocker Search for the Home 
maker of Tomorrow will also be announced and infor 
mation on the contest displayed. 

On Friday afternoon, July 1, the Home Service De 
partment of General Mills will hold open house along 
with other Twin Cities firms. 
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...at Economics Laboratory 


The research staff of Economics Laboratory is made 
up of chemists, chemical engineers, physicists, bacteri- 
ologists, home economists and technicians. This team 
works together to develop products that are a real 
service to homemakers. 

Home economists work closely with research to keep 
the scientists in constant touch with the consumer. 

After the home economists have worked through 
every stage of product development they are often called 
on to assist the advertising and sales departments in 
the marketing of the products. 

Ideas for new products and improvements of those 
already in use come from many sources. Consumer sur- 
veys are conducted constantly. No consumer suggestion 
is ignored. All ideas are reviewed by a “New Prod- 
ucts” committee which includes home economists. This 
committee determines the products to be developed and 
projects start here. (continued on next page) 


Right, a technician uses a 
laboratory mixer to blend 
small quantities of experi- 
mental detergents for tests. 
Below, radioactive materials 
and Geiger counter show the 
detergency results that are 
not visible to human eyes. 





... with Pillsbury Mills 


From 8 o’clock in the morning until 5 o’clock in the 
evening, the Ann Pillsbury Home Service Center liter- 
ally hums with activity. 

One day’s schedule may read something like this: 
new recipe ideas for an ad, recipe inserts for flour 
bags, cookie-mix test, comparative test on cake mixes, 
photography for a new product promotion, pancake label 
revision. And what is never written on any day’s work 
sheet is the constant volume of consumer inquiries 
each answered with a personal letter. 

Located on the 13th floor of the Pillsbury Building 
in downtown Minneapolis, the department is staffed by 
10 home economists and directed by Mrs. Ruth Andre 
Krause. Under her supervision, they methodically test 
all the company’s products under typical home condi- 
tions. They develop new recipes, prepare recipe leaflets 
and pamphlets for consumers. Work out study sheets 
and wall charts for use in schools. Direct advertising 
and promotional photography, and answer the many 
questions that come to them about cooking from home- 
makers all over the country. 

The Home Service Center is automatically divided 
into two sections—the test kitchen and the editorial 
department. Through the editorial division, the work 
of the kitchen technicians becomes the voice of Ann 
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Pillsbury. The editorial department must necessarily 
lean on the kitchen staff for technical information and 
recipe ideas that are new, exciting, and appealing to 
consumers. 

All four of the kitchen technicians help with the 
steady flow of product tests that go into the kitchen, 
maintaining at all times high food standards, and inter- 
preting the results in terms of consumer use. 

When recipes are being developed, they are tested 
again and again to make sure the final product is of 
the highest quality, and can be prepared by the con- 
sumer in the shortest possible time with a minimum 
of effort and expense. Detailed reports are filed each 
time a recipe is tested so it can be traced through its 
entire period of development. 

An interesting activity of the research and develop- 
ment laboratory is the testing of recipes for baking at 
high altitudes. In a device called the “flying kitchen,” 
pressure is reduced to approximate conditions at alti- 
tudes above 3000 feet. 

Making up the editorial department are six home 
economists. They write the recipes, revise labels, de- 
velop booklets, and help consumers with their problems. 
It’s here that Ann Pillsbury becomes a person to the 
hundreds of thousands of her friends who write “Dear 
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A... At Economics Laboratory 


a 


Above, household 
must be kind to hands, 
volunteers 


cleaners 


cheerfully sub- 


mit to hand-soaking tests. 
Left, Joan del Mercado, 
Home Service Director (in 
hat) discusses home test 
of a detergent with a mem- 
ber of consumer-test panel. 


continued 


As a formula is developed it is tested for its use 
effectiveness and relation to surfaces and articles with 
which it will be used. Example: a dishwasher deter- 
gent is tested for detergency and washability, also for 
its effect on china, silverware, aluminum, stainless steel 
and the dishwashing machine parts. 

Before the product goes on the market it must be 
passed by the home testing panel. The home economists 
coordinate this work and answer all consumer mail. 

Editor’s note—Economics Laboratory manufactures 
detergents for automatic dishwashers, household cleans- 
ers, laundry detergents and a stain remover for plastic 
table ware. 














Ann.” Her style of writing recipe directions step-by- 
step has been widely accepted and each of the girls has 
mastered this technique. “‘Read, check, and re-check”’ is 
the creed they work by to make sure no technique or 
printing errors escape them. Advertisements, booklets, Mrs. Ruth A. Krause, director of the Home Service Center, Mrs. 


inserts, and labels are read many times by many people SSCULGE caneaaie’ Gilat aduae esd thas Gar outeaeaeion 
for accuracy. 
The entire staff has been busy since late last year 
making plans for the AHEA Convention in Minneapolis 
this month. Working side by side with other Twin 
Cities’ home economists, they have arranged trips for 
guests through manufacturing plants and educational 
research institutions, as well as develop Pillsbury’s 
plans for an exhibit and a European Supper Party for 
everyone. 


Trying out a batch of mix, before its release for con- 
sumer tests, are Miss Helen Baeder, head of food re- 
search, and Miss Mary Kimball, director of lab kitchens. 


Miss Helen Baeder of the scientific research and development 
laboratory, tests "ground baked" cakes outside the "flying 
kitchen" where pressure is reduced to simulate high altitude. 


With an experienced hand and a keen eye for attractive 
food, Miss Janet Glenn, kitchen director, poses a test- 
ed pie recipe for the most effective photography shot. 

Developing recipe variations is a major part of product devel- 

opment and another responsibility of Home Service. Here, a 

group taste and discuss variations of a new cookie mix recipe. 



































Students at Providence High School, Chicago, discuss 
ways and means of improving appearance and good 
grooming habits with Jane Gregory of the Toni Co. 


a & ‘ ‘ 


Clean, shining hair is the goal of every teen-age girl. Here students 
practice shampoo pointers recommended in booklet "Beauty on a Budget" 


We visit SISTER MARY IMMACULIE 


Providence High School, Chicago 


It's easy to get a perfect home permanent—one that is soft and natural 
looking. Hair should be rolled evenly and wound firmly but not tightly 














After demonstration by Jane Gregory, students are on their own. Following the in- 
structions in the booklet the girls find they can spin perfect curls quickly and expertly 
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TEACHING AIDS 
IN ACTION 


Each month we visit a classroom 
and show you how other teachers 


use business-sponsored aids 


Regular daily massage stimulates the circulation of the scalp and benefits both 
scalp and hair. Jane Gregory demonstrates importance of correct massage method 


A Lesson on Care 
and Styl 


legen he High School, under the supervision 

of the Sisters of Providence, is dedicated to pro- 
viding a comprehensive secondary education for its 
student body. Located in Chicago, it is one of the 
outstanding parochial high schools in the Midwest. 

Sister Mary Immaculie, instructor in home eco- 
nomics at Providence, joins the leaders in her field in 
integrating good grooming units into her home eco- 
nomics courses. 

“Teaching home economics to high school students 
has made me aware of the important role that self- 
confidence plays in the daily life of a typical Amer- 
ican teenager,” Sister Mary Immaculie told us. “It 
has also taught me that good grooming contributes, 
in large measure, to this air of youthful confidence. 

“To foster better grooming habits in my students, 
I have integrated a good grooming unit into my home 
economics course. Via this classroom unit, students 
put their energy and imagination to work learning 
the ‘whys’ of good looks. 

“Useful program units, which 
rounded course on good grooming, are now available 
to us from leading manufacturers who recognize the 
great need for more educational material on good 


17 


provide a_ well- 


grooming for teenagers. 

“During my instruction, I have many opportunities 
to use such interesting teaching aids as _ booklets, 
wall charts, and films. After a few preliminary lec- 
tures, I have also found that students respond en- 
thusiastically to visits by educational representatives 
of companies, who give demonstrations and lectures on 
hair care, hair styling, and all-around grooming.” 
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Hair 


On these pages we show you a demonstration given 
by the Toni company. Student participation speaks 
for itself. Hair care and facial feature problems are 
always major topics that the girls discuss with these 
grooming experts. Other discussions include brush- 
ing, scalp massage, shampooing, creme rinsing, pin 
curling, hair cutting, and home permanents. 

“My students are always interested in learning to 
care for their hair and in finding a hair style that 
emphasizes their good features and minimizes their 
less attractive ones,’ Sister Mary Immaculie said. 
“T encourage them to clip grooming material from 
current magazines and to send for hair care booklets. 
Later, a class discussion of face shapes and hail 
styles is always stimulating. The girls have differ- 
ent feature problems and they find it helpful to 
assist each other in solving them. 

“Teenagers love movies and at the end of ou 
grooming project, I show a film called ‘Heads Up for 
Beauty.’ It’s the story of a girl who enhanced her 
attractiveness through improved grooming habits 
This film emphasizes the benefits of personal improve 
ment and encourages continued interest in better 
grooming practices. Above all, it serves a an ex 
cellent aid to summarize the entire grooming course. 

“It is always gratifying to note how hard the girls 
work to improve their appearance. Not only do our 
classes create interest in good looks among the girls 
in school, but by means of home permanent parties 
and hair styling sessions, the good work spreads to 
many of their friends, who also begin working their 


way to good looks.” 


Win $100 vacation money! See page 5. 





must be practical 


50°o of brides are working wives. 


TH\ODAY’S bride plans to be a working wife and a 
I part-time homemaker. Her schedule will be a busy 
she divides her time between the office and 

ew home. She will need help in organizing her 

t her new way of life will be free of tedious 
housekeeping 


time so tha 
housework and possible cooking and 
failures 

ne economics teachers is in an excellent posi- 

Ip the young bride with her selection of fur- 

1d the management of her time. Surveys 
show that young couples buy more housewares and 
furnishings in the first three or four months of mar- 
riage t at any other time. Therefore, they are 
setting the buying, cooking, and housekeeping habits 


f They need advice and guidance to avoid 


of a liietime. 
serious and costly mistakes. 

Since approximately one-third of today’s brides are 
in their teens, the high school homemaking department 
can serve as an information center for brides-to-be. 
This can be offered as an extra service. Or if many 
girls in the class are to be married immediately after 

it may be incorporated in the lesson plan. 
enters should feature practical information 


graduatior 


These 


Vernon Kiins 
Design is for informal or formal service. 


Good, sharp knives are always useful. 


Serve 4-10 with percolater. 


A toaster will be used every day. 


on the responsibilities of caring for a home and family, 
which is so essential to the young bride today. Practice 
sessions on time and money management problems 
should be an important feature of this service. And 
some general information on health, hygiene, and care 
of young children might be included. 

It is equally important for the young couple to select 
suitable and attractive furnishings and housewares. 
But a wise choice requires background knowledge of 
quality construction and design. If possible, a refer- 
ence and sample library should be assembled to help 
the girls recognize good and bad quality in a variety 
of furnishings. On this page we show a few examples 
of the type of equipment that any homemaker would 
find practical because of multipurpose uses and good 
design. However, the girls should have an opportunity 
to use many types of equipment before they select 
their own. 

The homemaking student will have much of this 
information made available to her during her class 
session. Actually, a bride-to-be information center 
should not be limited to home economics students, but 
offered to any student who is planning for marriage. 


Prest 
Fry or braise with an electric skillet. 


Dormeyer 
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Westinghouse 


Roaster-oven has a rotisserie attachment. 





25% own vacuum cleaners. 
Almost all do housecleaning. 


30% own ranges, others use 
eppliances in apartments. 


20% own washing machines. 
Less than 1% own dryers. 


65°% of newlyweds live 
away from parent's home. 


One third of today’s brides 
are still in their teens 


Do-it-yourself decorating 
has doubled in populority. 
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BASIC PARTY CAKE RECIPE 


5 cups sifted cake flour 

2 tablespoons double-acting 
baking powder 

2 teaspoons salt 


3 cups sugar 


1 


cup shortening 


tablespoon vanilla 


I 
2 cups milk 
l 
5 


teaspoon almond extract 
6 egg whites, unbeaten 


This 3-way cake recipe 
takes on gay disguises 
for weddings, showers 


and graduation parties 


e Measure sifted flour; add baking powder, salt, and 
sugar. Stir shortening just to soften. Sift in dry in- 
gredients. Combine milk and flavorings. Add 1% cups 
of the milk and mix until all flour is dampened. Beat 2 
minutes at low speed of electric mixer, or 300 vigorous 
strokes by hand. Add egg whites and remaining milk. 
Beat 1 minute longer in mixer, or 150 strokes by hand. 
For wedding cake, pour batter into one 13 
oblong pan and one 9x 9x 2-inch square pan, the bot- 
toms of which have been lined with paper. Fill pans to 
same depth. Bake at 350° F. about 40 minutes. Cool. 
Follow frosting instructions above, right. (Directions 
for making graduation cake and petits fours from this 
same recipe are on page 22.) 
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A Wedding Cake for $2.00 


... Serves thirty people 


ASSEMBLING AND FROSTING 

After making wedding cake from basic recipe, prepare 
Orange Almond Frosting. Reserve 124 cups for deco- 
rating. Place the oblong cake on a flat oblong serving 
plate or tray. Spread frosting over top and sides. Cut 
a 2%-inch strip from one side of the square cake leaving 
a 9 x 61%4-inch cake. Center on top of oblong cake. Frost. 
Cut 2 inches from one end of remaining strip of cake. 
Place on top of layers and frost. If necessary, level top 
of cake by trimming with a sharp ki‘fe. With remain- 
ing frosting, use cake decorator to make floral garlands, 
leaves, and flowers on cake. If necessary, stiffen frost- 
ing with additional confectioners’ sugar. 


Orange Almond Wedding Cake Frosting: Measure 8 
cups sifted confectioners’ sugar. Cream % cup butter 
or margerine and ¥% cup vegetable shortening. Add part 
of the sugar gradually, blending after each addition. 
Add remaining sugar alternately with about 34 cup milk 
until of spreading consistency. Beat until smooth after 
each addition. Add % teaspoon almond extract, 14 tea- 


spoon orange extract, and 44 teaspoon salt; blend. While Three-tlered wedding coke Is easy te assemble. Here coke Is 
frosting cake, keep bowl of frosting covered with damp frosted on a piece of cardboard covered with aluminum foil. 


cloth to prevent drying. 


We made this frosted cake for $1.84. Top-of-the-cake 
decorations, of course, would be extra. 
HOW TO DECORATE CAKES 

Use a cake decorating set, or make cornucopias from 
sturdy white paper. Cut a 10x 8-inch rectangle in half 
to form a triangle. Roll triangle into cone shape and 
fasten with cellulose tape. 

Cut the cone to make points. For writing and out 
lining, snip off the very tip of cone. For leaf designs, 
cut an inverted V from tip of cone. For shells, cut a 
series of tiny V’s at tip. Metal tips may be purchased 
and inserted in paper cornucopias. 

To make lily of the valley, draw a stem line and then 
put a double row of dots, one on each side of the line. 
Leaves can be drawn with this plain tube or with a leaf 
point. Silver dragees may be put in center of each dot 
while frosting is soft. (Tweezers can be used for this 
job.) 

If a suitable tray is not available, the cake may be 
frosted on a piece of heavy cardboard. Cut cardboard 


to extend one inch beyond bottom layer of cake and 


‘ 


cover carefully with aluminum foil 
] 


With a little imagination and proper tools, decorating is When the cake is placed on the bride's table, spring 


simple. Helpful decorating hints are given on this page. flowers or long pieces of ivy can be arranged around the 
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base. A novelty bride and groom, wedding bells, or a 
miniature of the bride’s bouquet may be used to deco- 
rate top of cake. (Directions for making molded cake 


decorations are on page 33.) 


GRADUATION CAKE 

For a handsome graduation cake, follow the basic 
cake recipe on page 20. Pour part of batter into two 
round 8-inch layer pans, which have been lined on bot- 
toms with paper. Fill pans half full. Pour remaining 
batter into a 13 x 9 x 2-inch oblong pan, lined on the bot- 
tom with paper. Bake in moderate oven (350° F.) about 
35 minutes for the layers and about 40 minutes for the 
oblong cake. Cool. 

Prepare Chocolate Butter Cream Frosting. 
about 14 cup for decorating. Then place oblong cake on 
a large tray. Spread frosting over top and sides. Top 
Top with remaining 


Reserve 


with first round layer and frost. 
layer; frost top and sides of cake. 
Chocolate Butter Cream Frosting: Measure 5 cups 
sifted confectioners’ sugar. Cream °4 cup soft butter. 
Add 1% teaspoon salt and part of sugar gradually, blend- 
ing after each addition. Melt 5 squares unsweetened 
chocolate over hot water; blend into butter mixture. 
Add 3 unbeaten egg yolks and 1% teaspoons vanilla. 
Blend well. Add remaining sugar alternately with about 
1. cup milk until of spreading consistency. After each 
addition, beat smooth. 

Prepare white decorating frosting by combining 1% 
cups sifted confectioners’ sugar and about 2 tablespoons 
milk. cake make an diploma 
scroll on top of cake Print class of 
on sides of layers. On one corner of base cake print 12, 


Using decorator, open 


(see photo, right). 


and on opposite corner print 55. With the reserved 


chocolate frosting, print good luck on the white scrol! 


on top of the cake. 
PETITS FOURS 
Shower refreshments 
can be made from the same basic recipe. Prepare bat- 
ter as directed on page 20. Spread half of batter (about 
1 cups) into a 16x 10x 1-inch oblong pan, the bottom of 


tiny petits fours and cup cakes 


which has been lined with paper. 
Divide remaining batter into three parts (about 11% 


Shower refreshments may be made 
from basic party cake recipe. Part of 
the batter is baked as cup cakes—the 
rest is baked in large oblong pan and 
cut into fancy shapes for petits fours. 


June graduation cake is made from same basic recipe as wed- 
ding cake. With frosting, this cake costs about $2.00—serves 30. 


cups each). Into first part, fold 44 cup finely cut coco- 
nut. Into second part, fold 2 tablespoons finely cut 
maraschino cherries. And into third part, % square 
unsweetened chocolate, grated. Place 24 paper baking 
cups in muffin pans. Spoon batters into baking cups 
Bake in moderate oven (350° F.) Bake cupcakes about 
20 minutes, and sheet cake about 25 minutes. Cool. 

Prepare Beat ’n’ Eat frosting. With food coloring, 
tint 1 cup of frosting delicate green. Frost coconut cup 
cakes. Sprinkle with additional coconut. Spread remain- 
ing cup cakes with the rest of frosting. Garnish cherry 
cup cakes with sliced cherries; sprinkle grated chocolate 
on chocolate-flecked cupcakes. 


Eat Frosting: Combine in small deep bow] 
; cup granulated sugar, 14 tea- 
spoon cream of tartar, 1 Mix well. 
Add % cup boiling water. Beat with sturdy egg beater 
(or at high speed of electric mixer) until mixture stands 
in stiff peaks—4 or 5 minutes. 

Prepare Petits Fours Glaze and divide 
parts. Using a few drops food coloring, tint the first 
part a delicate green, add 143 teaspoon almond extract. 


Beat ’n’ 
1 unbeaten egg white; 3? 
teaspoon vanilla. 


into three 


Tint second part pale yellow; add a few drops of lemon 
extract. Tint remaining glaze pink and add a few drops 
of peppermint extract. 

Cut the sheet cake into thirds crosswise. Then cut 
each section into squares, fingers, or diamonds (seé¢ 
photo, left). Place upside down on cake rack. Spoon 
glaze over each piece. Using small spatula, spread glaze 
over top and sides. Decorate with commercial decora- 
tions such as rose buds and silver dragees. Allow cakes 
to stand, uncovered, for 2 hours, or until glaze is dry 
and cakes are easy to handle. Makes about 3 dozen 
petits fours. 


Petits Fours Glaze: Measure 6 cups sifted confec- 
tioners’ sugar. Cream 14 cup soft butter or margerine. 
Add part of sugar gradually, blending after each addi- 
Add remaining sugar alternately with about °4 
Beat 


tion 
cup hot milk until of soft spreading consistency. 
after each addition until smooth. 


Products used: Swans Down Cake Flour, Calumet Baking 
Powder, Baker’s Unsweetened Chocolate, Baker’s Coconut. 
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FORMAL WEDDING RECEPTION: Bride's Cake, Strawberry 
Punch, Double Wedding Ring Molds*, Assorted Sandwiches, 
Olives and Celery Sticks, Salted Nuts, and Mints. 


BRIDESMAIDS TEA: (for girls only — simple 
but good to eat) Tangerine Ice Cream Punch*, 
Summer Fruit Salad, and Assorted Sandwiches. 


GARDEN PARTY: (for informal wedding receptions and 
showers—a cool punch and light refreshments). Sparkling 
Pineapple Punch*, Assorted Sandwiches, Petits Fours. 
esy Pineapple Growers Assr 

ej 
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oF PARTY 


MENUS 


SHOWER LUNCHEON: (keep refreshments light and pretty 
for shower parties) Coconut Banana Rolls*, Pineapple 
Sauce, Cream Cheese-Nut Bread Sandwiches, Coffee. 


GRADUATION GET-TOGETHER: (serve something 
hearty for the boys) Grilled Cheeseburgers, 
Carrot sticks and Tomato Wedges, Milk, 
Fruit Sherbet*, and Fosted Cake Squares. 


. 





For more about June party 
menus, and recipes for starred 
items—turn to page 32. 








Photos and recipes 

prepared especially 

for Practical by the 

American Institute 
Baking. 
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' new festive sandwiches 


Nf 


Student interest will be at an all-time high with a lesson on making 
pretty sandwiches for June wedding receptions and graduation parties. 
Planned to take no longer than one 45 minute class period, these 
sandwiches require just two steps. Easy-to-obtain and inexpensive 
invredients are used, and they may be refrigerated for future serving. 
With assembly line methods and professional garnishing tricks, this is 
a perfect ‘‘end-of-the-semester” activity. 


CHEESE ANGLES 
. these cheese angles look tricky, but they’re quick 
and easy to prepare. Two-toned bread adds a pretty 
note to any party. 


134 cups (7 oz.) grated teaspoons prepared mustard 
sharp cheese, 4 cup mayonnaise or salad 
firmly packed dressing 
cup chopped stuffed (1-Ib.) loaf unsliced 
olives enriched bread 
cup (one 214 oz. (1-lb.) loaf unsliced 
can) deviled ham wheat bread 


Combine filling ingredients. Remove crusts from 
loaves of bread, making them of equal size. Divide 
each loaf in half by making a lengthwise diagonal 
cut to form two triangles. Place widest side of each 
triangle down on bread board. Slice each triangle 
lengthwise from pointed ridge down through center 
of the base, making 8 long bread triangles. Spread 
one side of each triangle with 3 tablespoons filling. 
Reassemble into 2 loaves by alternating 2 triangles 
of each kind of bread. Press together and wrap each 
loaf in waxed paper. Chill. To serve, unwrap and 
cut each loaf into 15 slices. Cut each slice in half. 
Yield: 60 angles. 





ASSORTED OBLETS 


an eye-catching version of the 
rainbow sandwich. Using both hands 
for dipping is a good time-saving tech- 


nique when garnishing. 


Soften cream cheese with milk. Make 

6 sandwiches, two each of jelly, peanut 

butter, and sharp cheese (3 tablespoons 

filling per sandwich.) Butter the bread 

1 (3 oz.) package cream 6 tablespoons peanut butter used with jelly. Spread softened cream 
cheese tablespoons sharp cheese : aes ot ee 5 ne 

2 tablespoons milk spread cheese over top of each sandwich. Trim 

12 slices enriched bread 4 cup toasted shredded 

teaspoons soft butter or coconut crosswise; divide each into 

margarine 2 cup finely chopped nuts Garnish tops by dipping half into coco- 

renee euunet. jolly nut and half into nuts. Yield: 36 oblets 


crusts. Slice each sandwich in half 


3 sections. 


SALMON RINGS 
frankfurter rolls or French finger 
rolls are hollowed out and filled with a 
tasty salmon filling. 


14 cup cream cheese 2 tablespoons pickle relish 
teaspoons lemon juice teaspoons minced onion 
cup flaked salmon, teaspoon salt 
firmly packed 3 frankfurter rolls or 
tablespoons finely French finger rolls 
chopped pecans 

Soften cream cheese with lemon juice. Blend in sal- 

mon, pecans, pickle relish, onion, salt. Remove ends 

of rolls with sharp knife. Using apple corer, hollow 
out center of each roll working from each end. With 
narrow spatula force % cup of filling into cavity 
working from each end. Wrap in waxed paper and 
chill. Slice each roll into 12 rings. Yield: 36 rings 


FLOWERPOTS 


hard-cooked egg yolks 2 teaspoons prepared 
cup mayonnaise mustard 

teaspoons vinegar 8 (1-in. thick) bread 
teaspoon Worcestershire slices 

sauce 32 small radish roses 
teaspoon graied onion 32 small parsley leaves 


Mash egg yolks, add next 5 ingredients. With '- 
inch cookie cutter, cut 4 circles from each slice of 
bread. Hollow out part of center of each with scis- 
sors. Fill with 1% tsp. filling. Garnish with radish 
rose and parsley leaf. Makes 382. 


1 (3-0z.) package cream 6 (l-in. thick) bread 
cheese slices 

1g cup drained crushed 24 fresh strawberries 
pineapple 24 small parsley leaves 


Combine cheese and pineapple. Remove crusts from 
bread; cut each slice into 4 squares. Hollow out 
part of center of each with scissors. Fill center and 
top of each with 1% tsp. filling. Garnish with straw- 
berry flower and parsley leaf. Makes 24. 





OPEN FACE SANDWICHES , : : “hi 
lengthwise slices enriched 1 cup egg cheese filling 
, ; ‘ bread (cut from unsliced 5 slices jellies cranberry 
: open face sandwiches offer an un- 114 pound loaves) sauce 

limited field for garnishing. Students will cup soft butter 12 radish slices, halved 
produce as many ideas as you give them 1 cup pineapple ham filling 12 cucumber slices, halved 


materials to work with. 


Using 2-inch rotary cookie wheel or individual cookie cut 
ters, make 4 to 5 cut-outs from each slice of bread. Spread 
1, teaspoon butter on each cut-out. Spread half with pine- 
apple ham filling and half with egg cheese filling. Use 
teaspoons filling for each cut-out. Cut cranberry sauce slices 
into 24 fancy shapes with tiny hors d’oeuvre cutters. Gar- 
nish pineapple ham sandwiches with a cranberry slice and 
egg cheese sandwiches with cucumber and radish slices. Yield: 
18 open face sandwiches. 


Pineapple Ham Filling Egg Cheese Filling 


1 cup ground, cooked ham | tablespoon brown sugar cup chopped hard- 9 teaspoon vinegar 


teaspoons grated onion 
teaspoon prepared 
mustard 


14 cup drained crushed lL tablespoon prepared cooked eggs 
pineapple horseradish cup grated process 

1 tablespoon mayonnaise or 9 teaspoon Worcester- American cheese 
salad dressing shire sauce 3 tablespoons mayonnaise 1g teaspoon salt 


Combine all ingredients. Makes 1 cup filling. Combine all ingredients. Makes 1 cup filling. 


CHERRY CHEESE WHEELS 


cherry cheese wheels add a “touch of red” to 
the party table. Cherries and cream cheese combine 
well. Put them together pin-wheel fashion. 


1 (3-0z.) package cream 16 Maraschino cherries 
cream cheese 2 lengthwise thin 
tablespoons chopped slices enriched 
Maraschino cherries bread (cut from 
tablespoons soft unsliced sandwich 
butter or margarine loaf) 


Combine cheese and chopped cherries. Trim 
crusts from bread slices. Spread each slice with 
butter then with cheese mixture. Cut each slice 
in halves crosswise. Place row of 4 whole cher- 
ries across one of the narrow edges of each half 
slice of bread, pressing cherries firmly together 
end to end. Roll each as for jelly roll, starting 
at cherry end. Keep cherries firmly in place. 
Wrap each roll in waxed paper, twisting ends 
of paper. Place on flat surface so roll rests on 
last turn of bread. Chill. To serve: unwrap and 
cut each roll into 6 slices. Yield: 24 cherry- 
cheese wheels. 





CHEESE BACON RYETTES 


tiny loaves of rye bread, thinly sliced, make 
good party sandwiches. Spread with cheese bacon 
mixture and garnished with stuffed olive slices and 
watercress leaves, these “ryettes” make a gay display. 


14 cup sharp cheese spread 24 thin slices party 


2 tablespoons chopped, rye bread 
cooked bacon 24 slices stuffed olive 
Watercress leaves 

Combine sharp cheese spread and bacon. Spread 
on each slice of rye bread, using 1 teaspoon 
cheese bacon mixture per slice. Garnish each 
with an olive slice and watercress leaves. Yield: 
24 cheese bacon ryettes. 


RAINBOW BARS 


pastel rainbow bars feature an interesting 


combination of flavors. The “assembly line” o%, bya 
‘ sf Wry 


method is used for making these sandwiches. SH 


slices enriched bread % cup ham-pickle 

slices wheat bread filling 

tablespoons soft butter 34 cup ripe olive- 

or margarine egg filling 
Spread each slice of bread with butter. Spread 
1, cup ham filling on each of 3 slices enriched 
bread. Top with wheat bread, buttered side up. 
Spread 1, cup egg filling on each slice of wheat 
bread, and top with another slice enriched bread, 
buttered side down. Press sandwich firmly to- 
gether. Remove crusts and wrap each sandwich 
in waxed paper. Chill. To serve: unwrap and cut 
crosswise into 5 slices. Cut each slice in half 
Yield: 30 rainbow bars. 


Ham-Pickle Filling Ripe Olive-Egg Filling 


cup chopped cooked ham 34 cup chopped hard-cooked egg 
tablespoons chopped dill pickle 2 tablespoons chopped ripe olives 
tablespoons mayonnaise or salad 1 tablespoon chopped green pepper 
dressing 14 teaspoon salt 
2 tablespoons mayonnaise or salad 


Combine ingredients. Makes *, dressing 
cup filling. ; . ; : 
I 8 Combine ingredients. Makes 


cup filling. 
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Why not build a lesson plan on 


( losing the Department? 


By GRACE Y. BOWEN 


ty SUMMER vacation approaches it is often difficult 
-& to keep the interest of restless students. One way 
to keep them busy and make the last days worthwhile 
is to build a lesson plan on closing the department. This 
can be a cooperative project where students learn and 
perform the jobs so essential to keeping a school or 
home in good condition when it is closed for summer 
vacation. 

The project can be a real learning opportunity, for 
many students will face the same problems when closing 
the family home. It will also be a carry-over lesson for 
students who return in the fall. The project may result 
in added interest and a sense of belonging if students 
have helped to safeguard their department for the 
summer. 

Make it a cooperative lesson plan and allow the stu- 
dents to organize the work. There will be some jobs, 
such as turning off the water, gas, and electricity, that 
cannot be done by students. But perhaps the building 
superintendent will give a demonstration of these tech- 
nical tasks. 

A supply of labels, string, tape, paper, shears, etc., 
should be assembled and arranved in different areas be- 
fore the work is started. Here is a check-list of the jobs 
that will have to be done. Some items cannot be dele- 
gated. How much may be left in the hands of students 
will differ according to their age, competence, and spirit. 


Clothing and Textile Laboratory 

1. Empty and clean tote trays. See that all personal pos- 
sessions are taken home. 
Sort and store school supplies contained in tote trays. 
Clean and oil shears lightly. 
Store pins and needles in rustproof containers. 
Clean and oil sewing machine according to manufactur- 
er’s directions. 
Launder, press, and store sample swatches. 
Mothproof woolens before storing. 
Protect all fabrics from dust and fading by wrapping 
in paper and storing in closet. 
Clean ironing tables and launder the covers. 
Polish and clean hand irons. Steam irons must be 
emptied and allowed to dry before storing. Check con- 
dition of cords and report any defects. 
Protect back and front of mirrors from direct sun. 
Cover dress forms. 
Arrange pattern file. 
Dismantle bulletin board displays and save those that 
can be used again next year. 
Close a}l cabinets and closets. 
Adjust blinds or shades. 


Lock if possible. 


Grace Bowen, a former teacher, is now a member 
of the staff of the Scholastic Magazines organization. 
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Food Preparation Laboratory 

Unit Kitchens 

1. Clean drawers and cabinets. 
2. Wash and dry all utensils, silver, and china. 

3. Arrange supplies according to storage plan. 

4. Polish and clean ranges. If time permits, show students 
how to take range apart so that all areas can be 
thoroughly cleaned. 

Polish sink and fixtures. Be sure that undersink cab- 
inets are dry before closing. 
Clean and wax work surfaces. 


Yentral Supply Area 
Clean and condition electrical appliances according to 
manufacturers’ directions. 

Wash and store utensils, china, and silver. 

. Thoroughly clean and defrost refrigerators. Remove 
shelves, drawers, ice cube trays, and other fixtures. 
Discard or give away perishable foods. Wash inside 
walls with a mild solution of borax or baking soda. 
Clean outside cabinet with a creamy kitchen wax that 
cleans and waxes the surface in one operation. 

Do not disconnect the food freezer. Many foods can be 
held over the summer vacation. Arrange regular check 
on freezer to see that it is operating properly. 

Scrape frost from freezer walls and arrange packages 
according to date and future use. Make inventory of 
freezer contents. 

7. Check the efficiency of freezer alarm system. 

8. Store staples in eool dry area. 

9. Check flour and dried food for insects. 
infested products. 

10. Label and date all containers. 

11. Close all lids tightly. Use scotch tape if necessary. 
12. Store canned goods in cool dry place. Foods canned 
in glass should be stored away from direct sunlight. 

13. Arrange recipe files, magazines, and cook books. 
14. Store cleaning supplies in sealed containers. 
15. Empty and clean waste receptacles. 

. Turn off gas and water supplies. 


Discard any 


Practice Apartments 


Clean and mothproof upholstered furniture. 
2. Take down curtains and drapes, clean, and store. 
Clean walls. 
Clean and mothproof rug before storing. 
Clean and store all accessories. 
Polish furniture. 
Wash bedding and mothproof blankets. 
Clean and hang brooms and brushes. 
Empty vacuum cleaners. 
Store all cleaning products in sealed containers. 


Classroom Supplies 
File reference material. 
Roll maps and charts, hang by hook in end of roller. 
Secure books with bookends. Cover with paper if stored 
on exposed shelf. 
Store paper supplies in cool dark area. 
Cover open shelves with paper. 
». Lock closets and cabinets if possible. 
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Put SWEETNESS Back in the Diet 
(without adding a calorie) 
The good news is SUCARYL® (Cyclamate, Abbott )—the wonderful 


new non-caloric sweetener. Cooks, bakes without losing its sweet- 
ness, without turning bitter. We've got samples and recipe booklets 


for you. Just tell us what you need! 


See You In Minneapolis 


nae 





Money Management 
Program 


Booklets and Filmstrip Lectures 

HFC’s 1955 Money Management Program is 
designed to help you plan next year’s teaching 
program. It includes the latest techniques for 
teaching wise handling of money, including 
buymanship. 

Send today for the complete Money Manage- 
ment Library ($1.00) or for free folder listing 
all materials. 





Be sure to visit 

the Johnson’s Wax Booth (It's No. 407) 
ind register to win a $69.50 Johnson's Wax 
Polisher-Scrubber. I'll be there to show 
you how to operate this exciting appliance 
and to give you some new tips on saving 
time and work in the home. 


Tiinitias lh, 


Consumer Education Director 





Kellogg's Department of Home Economics Services 


If you can’t drop by our booth 394 at the Convention, we'd 
like to send you a free ‘Timely Treats’ recipe booklet by 
mail. It’s jam packed with the newest of the new ready-to-eat 


cereal recipes. Just mail us the coupon at right 





Drucella Lowrie, Director of the 
Necchi Home Arts Center, New 
York Headquarters, will greet you 
personally at Booths 93 and 94 at 
the AHEA Convention, and auto 
graph your FREE copy of ‘Modern 
Sewing for Modern Living.’ 


Municipal Auditorium, Minneapolis, Minnesota, June 28-July 


REGISTER HERE 


aq 


Abbott Laboratories 
North Chicago, Illinois 


Please send me, without charge: \1) 32-page Sucaryl® 
recipe booklet, “Calorie Saving Recipes for Foods 
Sweetened Without Sugar.” (If you desire more 
than one copy, indicate how many ). [) Two 
sample bottles of Sucaryl® Tablets. 


Name 
School or Organization 
Address 


City State 


61 June 55 PHE 


Household Finance Corporation 
Consumer Education Department PH-6-5 
919 N. Michigan Ave., Chicago 11, Ill. 


[] Please send me the complete Money Management Library for which 
I enclose $1.00 


Please send me vour free folder which describes all booklets and film- 
strip lectures 


Name 
School 
Address 


City Zi State 


42 June 55 PHE 


Johnson's Wax 
Consumer Education Department 
Racine, Wisconsin 


Please send me [] immediately n September the latest list of free 


booklets on easier housekeeping 


Name 

Title or Department 
School or Organization 
Address 


City Zone State 
6 June 55 PHE 


Kellogg Company, 
Battle Creek, Mich. 
Department of Home Economics Services 


Please send my free copy of your new 


TIMELY TREATS recipe booklet 
Name 

School or Institution 

Address 

City 


Offer 


8 June 55 PHE 


Necchi Sewing Machine Sales Corp. 
164 West 25th St., Dept. U521 
New York 1, N. Y. 


Please send me my FREE copy of 


Modern Sewing f Mod 
Name 
School 
Address 


City State 


43 June 55 PHE 





Teaching aids— 
YOURS 
by just clipping 


the coupons 
Irom this section 


Just fill in 
and mail to: 


PRACTICAL HOME ECONOMICS 
33 West 42nd Street, New York 36, N. Y. 


HEIB Group Plans 


Pre-Convention Meeting 


The annual meeting of the Home Economics in Busi- 
ness group will be held in Minneapolis immediately 
preceding the 46th American Home Economics Asso- 
ciation convention. A full and interesting program, 
with the theme “It All Adds Up to You,” has been 
planned by the program committee. 

The program is as follows: 


Saturday, June 25, at the Radisson Hotel 
9:00—12:00 a.m. Registration for HEIB and AHEA 


12:30 p.m. Wheatlahds Luncheon. Speaker will be Dr. 
Reuben K. Youngdal, senior pastor of the Mount Olivet 
Lutheran Church of Minneapolis. 

2:30—4:30 p.m. Home Economics Omnibus—a four 
part television workshop for home economists in busi- 
ness consisting of: “In the Morning Mail’’—a panel 
discussion of releases to television programs—speakers 
will include representatives from a national station, 
small town station, and a publicity dpartment; ‘‘Com- 
mercially Speaking,” featuring a speaker from an ad- 
vertising agency that is directly involved in the planning 
and producing of commercials; the third section will 
cover filmed commercials; and the concluding talk will 
point up features of color television. 


Sunday, June 26, at the Hotel Nicollet 

2:00—4:30 p.m. “Your Opportunities and You,” Helen 
Kirtland, Director, Hotpoint Home Economics Insti- 
tute; “Your Community and You,” Mrs. Jean Wade 
Rinlaub, Vice President, Batten, Barton, Durstine & 
Osborn; “Your Associates and You,” Mr. L. B. Wil- 
liams, Director, California Foods Research Institute; 
“Your Career and You,” Miss Margaret Mitchell, Di- 
rector of Home Economics, The Aluminum Cooking 
Utensil Company; “The Wide World and You.” 


5:00—8:00 p.m. Sunday Evening Buffet in the Grand 





AN INVITATION 


Are you planning to attend the AHEA 
convention? We hope you are, for the 
program this year will be the broadest and 


best yet! 


Three of us from the Practical staff will 
be there to weleome you at our booth, 


ine fe 
ek 
Cha h. . Wie Kear 


number 628. 
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SEND FOR VISIT US AT BOOTH 644 
Toni's All-New Good Grooming Educational Unit 


@ Four Colorful Wall Charts 

® Booklet on Good Grooming for Students 
@ Teachers’ Guide on Good Grooming 

® 16mm Sound & Color Movie 


Complete and up-to-the-minute! Vitally interesting and easily under- 
stood, your students will enjoy this course on beauty care. Send for 
these classroom aids now. 

Booklets, charts, and your teaching guide sent as one unit. If you 
wish to show the 23-minute film “Heads Up for Beauty,” please give 
preferred and alternate dates. 


The Toni Co. Merchandise Mart Chicago 54 





Ballroom of the Hotel Radisson. Your hosts will be 
Better Homes and Gardens and Successful Farming, 
of the Meredith Publishing Company. 


Monday, June 27, at the Hotel Nicollet 

9 :30—11:30 a.m. Home Economics in Business Meeting 
12:30 p.m. North Woods Luncheon. An Operetta will 
be performed by Shiek’s Sextet. 

4:00—7:00 p.m. Tours of the Lakes and Scandinavian 
welcome to the Twin Cities—your hosts for this after- 
noon wil] be General Mills. 


Thursday, June 30, at the Hotel Curtis 

9 :30—11:45 a.m. News Flashes: in Food—Grace White, 
Food Editor, Family Circle magazine; In Equipment 
-——Bernice Strawn, Household Equipment Editor, 
Woman's Home Companion; In Textiles—Beth Perter- 
son, Home Economist for E. I. Du Pont De Nemours 
& Company, Inc. 


12:00 noon. Dairyland Luncheon 


SPECIAL SECTION MEETINGS 


Two full days of the AHEA Convention have been set 
aside for special section meetings. On Wednesday, 
June 29th, the more than 3,000 home economists in at- 
tendance will form six different subject matter sections 
to hear outstanding speakers describe new developments 
in the various fields. These special sections will in- 
clude: time and money management; child care and 
family relationships; food and nutrition; home decora- 
tion and care; purchasing and planning of housing and 
equipment; and fabrics and clothing construction. 

Dr. Pauline Beery Mack of Texas State College for 
Women will describe results of her research on “Nutri- 
tion and the Sizes and Shapes of Children.” A paper on 
“The Home Preparation of Baked Goods” will be pre- 
sented by Mrs. Elaine Asp and Dr. Isabel Nobel of the 
University of Minnesota. Dr. A. Louise Kelley, Dr. 
Gerald Quackenbush, and Dr. Margaret A. Ohlson of 
Michigan State College will present a paper on the study 
they have conducted on “Food Purchases of 146 Fami- 
lies for the Year 1953.” 

The professional sections of the Association have 
their turn to meet all day on Thursday, June 30th. 
On that day the home economists group themselves ac- 
cording to the professions in which they work—busi- 
ness; teaching of elementary, secondary, or adult stu- 
dents; teaching and administration of college and uni- 
versity home economics courses; institution manage- 
ment; and homemaking. Two of the professional sec- 
tions—Extension Service, and social welfare and public 
health—are holding a joint meeting to discuss family 
counseling. 


The Toni Co. 

Education Dept. P6-55 

Merchandise Mart, Chicago 54, Illinois 

Please send me your new, free Educational Unit for 1955. I have 
students and will need that many copies of your Good Grooming booklet 
I would like to show the 16mm movie either or 


( Date) ( Date) 
Name 
Title or Dept 


School 
Zone State 


137 June 55 PHE 


City 


FREE! 8 FULL-COLOR REPRINTS... 

FAVORITE AMERICAN MEALS 
Appetizing meals complete with simple, easy-to-follow 

{canco) recipes. These reprints are ideal for use as Bulletin 

Board displays 

American Can Company 

Home Economics Section 

100 Park Avenue 

New York 17, N. Y. 

FAVORITI 


Please end me i free 4 ~ eight reprints 


AMERICAN MEALS, complete with 
Name 
School 


street 


State 


23 June 55 PHE 


New! Assorted Cookie Leaflet 


The Assorted Cookie Leaflet contains a fine group of recipes to suit any 
occasion. It includes old time favorites as Oatmeal Drop Cookies, Ricl 
Fudge Brownies and Old Fashioned Sugar Cookies. And there are som 
brand new ones as Crunchy Ginger Cookies and Black Walnut Cookies 
Your students and their families will welcome these recipes 


Jane Ashley, Home Service Dept. 82 
Corn Products Refining Co. 
17 Battery Place, New York 4, N. Y. 


Name 


School 


Stat 


66A June 55 PHE 


City 


Flako Products Corporation 
Dept. PHE 6-55 
New Brunswick, New Jersey 


Gentlemen: Please send me Free your exclusive FLAKO RECIPI 
ALBUM. Also, the extra bonus offer of 100 sheets of waxed paper 
printed with instructions for the Flako Pie Crust Mix ‘n Method 


Name 
School or Organization 
Street 


City one State 


142 June 55 PHE 





(lip the coupons 
of your choice 


TODAY for 
up-to-date 


teaching aids 


Just fill in 
and mail to: 


PRACTICAL HOME ECONOMICS 
33 West 42nd Street, New York 36, N. Y. 





Star Recipes 
for June Party Menus 
(Continued from page 23) 


Ree formal wedding receptions, the menu offered 
- on page 23 has many advantages. The food is attrac- 
tive, easy to serve, and much of it can be prepared 
well in advance. Double Wedding Ring Molds—gela- 
tine salads—provide a decorative touch symbolic of 
the occasion. They may be prepared the day before 
and chilled. Just before serving, the rings are un- 
molded and garnished with crisp salad greens. 


CHICKEN AND VEGETABLE RING 


2 envelopes unflavored 114% cups mayonnaise 
gelatine 3 cups diced cooked 

%4 cups cold chicken stock chicken 

14 teaspoon salt 1g cup diced green pepper 

2 tablespoons lemon juice 1 cup diced celery 


Sprinkle gelatine on 1 cup of the chicken stock to 
soften. Place over boiling water; stir until dissolved. 
Add remaining stock, salt, and lemon juice. Cool. 
Gradually stir inte mayonnaise. Mix in chicken, green 
pepper, and celery. Turn into a 5-cup ring mold. 
Chill until firm. To serve, unmold. 12 servings. 


CHICKEN AND PINEAPPLE RING 
2 envelopes unflavored 14 cup lemon juice 
gelatine 1 14-0z. can crushed 

| cup cold chicken stock pineapple 
1144 cups hot chicken stock 3 cups diced cooked chicken 
14 teaspoon salt ly cup diced celery 
Sprinkle gelatine on cold chicken stock to soften. Add 
hot stock, stir until dissolved. Add salt, lemon juice, 
pineapple. Chill until consistency of unbeaten egg 
white. Mix in chicken and celery. Turn into 5-cup 
ring mold. Chill until firm. 12 servings. 


Pretty refreshments for showers are fun and easy 
to prepare. Banana Coconut Rolls are sure to please. 


BANANA COCONUT ROLLS 

1 firm bananas 2 tablespoons lemon 
2 tablespoons butter or or lime juice 

margarine, melted 4 cup shredded coconut 
Peel bananas, cut crosswise into halves. Place in 
well-greased baking dish. Brush thoroughly with 
butter or margarine, then with lemon or lime juice. 
Sprinkle with coconut. Bake in moderate oven (375 
F.) 15 to 20 minutes, or until coconut is browned and 
bananas are tender. Garnish with sliced pineapple, 
fluted orange slices, and cherries. Make 4 servings. 


A bridesmaids tea also calls for light refreshments. 
This Tangerine Ice Cream Punch is served with a 
salad and assorted sandwiches. 


TANGERINE ICE CREAM PUNCH 


6 No. 2 cans tangerine 2 quarts gingerale 
juice, chilled chilled 
3 pints pre-packaged vanilla ice cream 
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Pour chilled tangerine juice and gingerale into large 
punch bowl; mix well. Add heaping tablespoons of 
ice cream. Stir thoroughly. Yield: 50 %-cup servings. 


A cool sherbet adds a refreshing note to graduation 
parties and other June get-togethers. Here’s an in- 
teresting recipe that’s simplicity itself. 


PARTY SHERBET 


1 package soft drink powder L cup sugar 
3 cups milk 


Dissolve soft drink powder and sugar in milk. Pour 
into freezing tray of automatic refrigerator; set con- 
trol for coldest freezing temperature. When partially 
firm, spoon into cold bowl. Beat with egg beater until 
smooth but not melted. Return to tray and freeze 
until firm, about 2 hours. Makes *4 quart. 


For a garden party, thirst-quenching pineapple 
punch is the center of attraction. It can top an 
elaborate menu or be served with petits fours. 


SPARKLING PINEAPPLE PUNCH 


1 No. 3 can (46-0z.) 
pineapple juice 
2 12-0z. bottles sparkling water 


3 cups sugar 
3 cups hot water 
3%4 cup lemon juice 


Dissolve sugar in hot water. Cool. Add fruit juices. 
Chill. At serving time, add sparkling water. Serve 
in punch bow! with ice block. Decorate with fruit 
slices. Yield: 1 gallon or 30 to 40 small servings. 


Molded Cake Decorations 


(Continued from page 22) 


e Wedding cake decorations with a professional look 
can be fashioned from a simple mixture of egg white 
and sugar. Easy to make and inexpensive, these 
molded decorations, such as the wedding bells seen in 
the photo on page 21, add the finishing touch to 
homemade party cakes. Here’s the recipe: 


4 egg white 2 cups sugar 


To divide an egg-white in half, break up lightly 
with a fork; then spoon out one half into a small 
bowl. Add sugar and beat with egg beater or at 
medium speed of electric mixer until mixture holds 
its shape when pinched between fingers. (Consistency 
should be that of granular molding clay. 

Use metal, ceramic, glass, or other desired molds. 
Dust inside of molds well with cornstarch. Then pack 
with sugar mixture, filling molds completely, and 
pressing down very firmly into molds. 

Tap out onto waxed paper. Insert toothpicks, wire 
supports, or other desired devices for affixing deco- 
rations to cake. Allow to stand at room temperature 
at least 2 hours, or until surface is dry and firm 
enough to be handled. 

Using a spoon, carefully scoop out soft inner por- 
tion from underside and allow to dry overnight at 
room temperature. If decorations break or crack, 
mend by “gluing” pieces with a little of the soft sugar 
mixture. Arrange on cake as desired. 


WELCOME TO OUR BOOTH 


Singer Sewing Machine Co. 


Educational Dept. 
149 Broadway, New York 6, N. Y. 


Please send me address of SINGER Sewing Center nearest my school 
Name 
County 


School 


Street 


State 


16 June 55 PHE 


City 


Vacuum Can Company 
19 So. Hoyne Ave., Chicago 12, Ill. 


Please send illustrated circular “Group A” showing how schools are using 
AerVoiD Vacuum Insulated Hot Food Carriers to expedite school lunch 
operations and save money 


Name 
Title 
School 


Street Address 


( State 


ity 
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Vernon Kilns 
2310 E. 52nd St., Los Angeles 58, California 
HELPFUL, INSTRUCTIVE TABLE-SETTING BOOK 
14 ( / ’ llin fvall f, f 
copies of your table-setting book, Entertaining Table 


check enclosed $ 


Please send 


Ideas, @ 20c¢ a copy Cash of 
Name 
School 


Addre¢ SS 


Zone Stat 
93 June 55 PHE 


City 


Subscribe to PRACTICAL in YOUR OWN NAME 


1! Home Economics available at 


Have your own personal copy of Practical 
material of value 


all times. Keep a permanent file for future reterence t 
to your students for years to come 


To enter a subscription in your own name, use this convenient coupen 


Practical Home Economics 
33 West 42nd Street 
New York 36, N. Y. 


Please enter my subscription to Practical Home Ex. 


1 Year ($3) 2 Years ($5) 


(Add 50c. a year for foreign postage; 25c. a year for Canada) 


Remittance Enclosed Send Invoice 


Zone 


Position 
School 
Organization 


Note: Please check here if this is a renewal order [1] 


"REGISTER HERE FOR TEACHING AIDS AT 





Youll tind 
up-to-date 


TEACHING AIDS 
in this section 
each month 


‘ 
ry 


a 
y 


v 
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Just fill in 
and mail to: 


PRACTICAL HOME ECONOMICS 
33 West 42nd Street, New York 36, N. Y. 
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What aids or devices have proved 
successful in your teaching? 
Here are techniques that have worked 


for others. Let’s have your ideas. 


“BABY WASHER" 

I’m sure there will be other home economics teachers 
who will nod in agreement when I say that getting 
seventh and eighth grade girls to wash dish towels clean 
at the end of a lesson is, to put it mildly, difficult. Fig- 
uring out a way to arrive at a clean-dish-towels-in-a- 
drawer situation, I tried to answer questions like this: 
“Would a large size laundry unit by the ideal answer?” 
My answer was always, “No! It’s only a matter of a 
dozen or more dish towels per lesson that is the eternal 
problem.” What we needed was what I call a “baby 
washer.” 

In our community only one model was available, so 
there was little question of which one to choose. 

Our setup was such that the washer could be filled at 
any one of our four kitchen units, but would have to be 
connected at either one of two wall outlets. Therefore, 
we had to make the baby washer portable. An ancient 
bedside table, remodeled and set up on sizeable castors, 
embellished with a soap box carrier, (enameled whit 
and topped with a piece of linoleum) was made so that 
our washing machine could travel smartly, from outlet 
to sink and back again, with no lifting until it needed 
emptying. 

How do we work it out? There is a girl assigned 
to the “dish towel detail” in each of the two morning 
divisions. Near the end of the first class, “housekeeper 
number one”’ fills the washer and returns it to the elec- 
tric outlet. Each unit puts in its soiled towels and dish 
clothes and our housekeeper plugs in the washer. She 
writes the time on the nearby blackboard and leaves the 
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The "baby washer" about to go to work! 
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class with the rest of the girls. 
When the second class meets, our 
“housekeeper number two” notes the 
time indicated on the blackboard and 
pulls the plug at the proper moment. 
Then she lets the towels stand until 
she has a little free time. 

As soon as she can, she wheels the 
washer to an available sink, wrings 
out the towels, rinses them, and 
hangs them in their proper units ac- 
cording to colored borders. 

“Housekeeper number two” puts 
in the second batch of towels before 
she leaves for lunch (the water is 
still hot and clean enough.) The 
cycle is completed by our ‘number 
one housekeeper” who comes in after 
lunch and rinses and hangs up the 
towels. Up to now, I have found it 
simpler if I empty the washer my- 
self. 

Even though we have our little dif- 
ficulties —- sometimes the soap isn’t 
thoroughly rinsed out, and sometimes 
the effort required to walk to the 
washer and drop in the towels seems 
overwhelming to a girl—our “baby 
washer” has turned out to be very 
satisfactory. And even more satis- 
factory are drawers of clean dish 
towels! 

VIOLA I. MUNYAN 
State Teachers College 
Salem, Mass. 


TEACHER CADETS 


Seniors at East Greenbush Cen- 
tral School who want to become 
teachers can get practical experience 
as teacher cadets under a new 
teacher recruitment program. 

The recruits “teach” for a month 
for two periods a day in the lower 
elementary grades. They observe, 
read stories, and work with indi- 
viduals and small groups on special 
projects. During the month two in- 
formal evaluation sessions are held 
to learn the student teachers’ re- 
actions to the program. Students 
have expressed a unanimous senti- 
ment in favor of the program. They 
felt the program had been most help- 
ful in giving them some knowledge 
of the general learning level and ex- 
pected behavior for various ages, in 
teaching them the differences in 
children’s learning ability, and in 
familiarizing them with a wide va- 
riety of personality traits. 

—-MARGARET AUGST 
East Greenbush (N.Y.) 
Central School 


“COFFEE BREAK" 


One of the most popular spots in 
the White Plains High School is 
“Coffee Room,” where teachers get 
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together for between-classes “coffee 
breaks.” Other schools are follow- 
ing suit with informal get-togethers 
over the coffee cups to discuss group 
problems and projects in a relaxing 
atmosphere conducive to the ex- 
change of ideas. 

Evidence that the “coffee break”’ 
idea is catching on came from a typi- 
cal high school] teacher who remarked 
recently, “This is a boon... we all 
need a bit of relaxation now and 
then to help us continue our under- 
pressure activities in this era of 
overcrowded classrooms. Most of us 
have more pupils than we have time 


LOW 
CALORIE 
CHEESE 


CAKE 


Sweet, Hearty. Sugar-f ree. 


MAKE IT YOURSELF WITH 


Here’s a happv surprise for dieters—a 
PP} 


tasting dessert that sacrifices nothing but the calories 


using SUCARYL 


cooks right in with no loss of sweetness 


the wonderful new non-calk 


or space, and it’s wonderful to get a 
‘breather’ so we can go back to work 
refreshed and rested.” 

Wisconsin’s Menasha High School 
inaugurated “coffee hours’ instead 
of the usual PTA meetings. In this 
friendly way, parents were invited 
to meet their children’s teachers and 
get acquainted with the school cur- 
riculum. Similar coffee get-togethers 
are now a common practice in many 
schools to stimulate attendance at 
PTA meetings. 


BARNES GOING 
Ne u York City 


LOUISE 


/ 


rich-looking, sweet- 
! All by 


lorie sweetener tha 


Here’s how: 


Low Calorie Cheese Cake 


4 eggs 


1 tablespoon SUCARYL 


Solution or 24 
SUCARYL tablets, 
crushed 


Vo cup flour 


Y2 teaspoon salt 


1 cup evaporated milk 


1 teaspoon vanilla 
2 tablespoons 
lemon juice 
3 cups cottage cheese 


1 slice bread, toasted 
and crumbed 


Dollars for your thoughts! 


idd SucaryL, Beat in 
Add milk, vanill 
Add slowly to 


mixing well. Press 


Beat eggs 
flour and salt 
ind lemon juice 
ottage cheese, 
through medium sieve; beat until 
smooth. Pour into shallow round 
baking dish. Dust well with nut- 
meg, top with toasted bread 
crumbs. Bake in very slow oven 
250 Turn oven off 
| 


leave cake in oven | hour longer. 


F. 1 hour 


Cool slowly at room temp. Chill. 


Makes 8 servings, 


182 calories each. 


See page 5. 





The Cleanliness Bureau recommends 

pretreating soiled hemlines, collars 

and cuffs by scrubbing with warm suds. Press shoulder area carefully. Remove 
shoulder pad, press seam line, then 
facing, follow the grain of material. 





Laundering 


Techniques and 


 pemneseboni wants to look crisp 
4 and fresh in the summer. That 
freshly laundered look is delight- 
ful to behold, but it can mean very 
hard work if you cling to old fash- 
Crisp look achieved with . ioned laundry methods. The key to 
sprinkler starch method. q MOS a smooth effortless laundry day is 
eS knowhow. If you know the type of 
fabrics, your equipment, and laun- 
dry aids, you will be able to pro- 
duce sparkling results and be fresh 
and pretty at the end of the day. 
Many garments are labeled wash- 
able, but it is important to know 
the fiber content so that the proper 
Ironing accessories available at washing techniques may be used. 
Singer Sewing Centers include re- Cottons can be washed in hot water 
versible sleeve board, press. mit, : . 
pressing sponge, steam press cloth, with an all purpose detergent and 
and ironing board pads and covers. allowed to go through the full cycle 
of the automatic washing machine. 
Cottons with special finishes have 
to be handled more gently and 
should never be treated with a 
y chlorine bleach. 
lroning cord holder made by Proctor With the exception of delicately 
supports cord up and away from the 
user, 0 folds Get when net la use. constructed garments that must be 
washed by hand, most colored fab- 
rics of Orlon, Dacron, Dynel, and 
Nylon can be laundered in the 
automatic washing machine. The 
short cycle with less agitation and 
“ AAP spin action is recommended by 
ASAE ALAS xy most laundry experts. When wash- 
ing these fabrics in the conven- 
tional washer allow the garments 
to drip dry because the wringer 
might set wrinkles in the fabric. 
Of course, all garments should 
be laundered before they become 
heavily soiled. Collars, cuffs, hem- 
Ironing board set by Traum has a Insulfoam pad and Milium lines, and other trouble spots 
cover which are said to be temperature and mildew resistant. should be pretreated by brushing 
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Special kit by Dritz for pressing 
pile fabrics and bead decorations 
has velvet pressing pad and cloth. 


‘Timesavers 


with suds before washing the en- 
tire garment. And special stains 
should also be treated before laun- 
dering. 

After laundering, six pounds of 
clothes may be starched at one 
time in the automatic washing ma- 
chine. The starch solution is pre- 
pared according to the directions 
and added to the washer tub which 
has been half filled with clean 
warm water. The clothes are agi- 
tated in the solution for three min- 
utes and allowed to go through the 
first spin. Starched clothes may be 
satisfactorily dried in the auto- 
matic dryer, but they should be re- 
moved when damp dry and rolled 
in a towel before ironing. 

If you are in a hurry to starch 
and iron a dress that has_ been 
laundered and dried, you can use 
the sprinkler starch method. Pre- 
pare a starch solution by dissolv- 
ing 42 cup of cold-water instant 
starch in one quart of cold water. 
Sprinkle dry dress generously with 
the solution. Fold dress and wrap 
in a damp towel. Hold until evenly 
moist before ironing. 

Ironing 

Ironing comfort is important to 
the speedy completion of your 
laundry. If you have an automatic 
ironer, use it for all types of gar- 
ments instead of just the straight 
pieces. However, if an ironer is not 
part of your equipment, choose a 
hand iron, ironing table, and acces- 
sories that will give the most serv- 
ice with the least amount of effort. 


Ironing will not be necessary if you 
handle quilted cottons correctly and 
finger press seams as they dry. 


An adjustable ironing board will 
permit you to sit while working. 
A combination dry and steam iron 
with thermostatic control permits 
you to press any type of fabric. 
Other timesavings items include 
scorch-resistant ironing table pads 
and covers, press cloths, press mits, 
sleeve boards, dampening sponges, 
and supports to hold the iron cord 
out of way. 

For special jobs you will want a 
steam-iron cover which disperses 
the steam evenly, a velvet press kit 
for pressing pile fabrics and gar- 
ments decorated with bead or em- 
broidery trim. 

Many of the fabrics made of 
miracle fibers need little or no iron- 
ing. The collars, cuffs, and seams 
may be finger pressed during dry- 
ing. If touch up pressing is de- 
sired, use a very low heat or steam 
press. Use a pressing cloth to pre- 
vent glazing, especially on seam 
lines and pleats. 

Rayons, acetate, 
linens all require ironing. If you 
avoid excessive wrinkling during 
laundering, and sprinkle fabrics so 
they are evenly dampened, ironing 
will be quick and easy. Be sure to 
set your iron for the correct tem- 
perature. Iron small areas first and 
large ones last. Iron with the weave 
of the fabric and with long smooth 
strokes where practical. Iron col- 
lars and cuffs from outside edges 
inward for sharp clean edges. Iron 
dark fabrics on the wrong side to 
avoid shine. Place garments on 
hanger to dry before storing 


cottons, and 
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PORTABLE 


AVY 


Vacuum Insulated 


HOT FOOD, SOUP and 
COFFEE CARRIERS 


BEGIN WHERE COOKING 
KETTLES AND COFFEE 
URNS LEAVE OFF .# 


_ 


Present-day costs of kitchen equipment 
and labor for every school in a school 
system quickly play havoc with school 
lunch budgets. 


The answer is ‘‘More centralized food 
production,” saving the expense of 
duplicating food production setups in 
a number of locations. 


Centralized production and distribution 
of hot foods and liquids is today 
“established practice," made so by 
AerVoiD vacuum insulated hot food 
and liquid carriers which provide a 
practical and economical means for 
serving a number of different schools 
with hot foods from one centralized 





location. 
patente 


You can “stretch your School Lunch 
Budget Dollars’’ with AerVoiDs. 


Our school food consultants will help 





you with suggestions without cost. 





Circulor PE-54 tells exactly how one 
city’s schools saves money with Aer- 
VoiDs. Write for your copy today. No 
obligation. It’s interesting! 


VACUUM CAN COMPANY 
19 SOUTH HOYNE AVENUE O 
CHICAGO 12 PLLINOIS 





ideal for your 
homemaking classes! 


An interesting book featuring 
table settings of all types with 
decorative accessories. Also eight 
nhotographs showing steps in the 
production of fine earthenware 


Published by VERNON KILNS, manu- 
facturers of world-renowned Vernon- 
ware. Available at cost (20c a copy) to 
teachers, students and school libraries. 





Mail Coupon in 
Coupon Section 
TODAY! 


C0O7t07€ KILNS 


2310 E. 52nd Street 
Los Angeles 58, Calif. 


Aa 


$1,000 in Awards 


For the best manuscript on: 
“HOW | TEACH DURING THE 
FIRST WEEK OF SCHOOL" 


Scholastic Teacher, published by 


Scholastic Magazines, announces | 


a new contest. 


AWARDS First Award—$300, 2nd 


$200. Five 3rd Awards 


WHO'S ELIGIBLE? 
1 ubject) in 


>. oC 


Award 
$100 each 


All active teachers (of 
grades 4 through 12 in any 


ABOUT THE REPORT Manuscripts should 
1,500 words, must be typewritten 
1 C ll-inch paper, 
Scholastic Teacher, 33 W 


12nd St., New York 36, N. 3 
JUDGING Judeir 


ittee selected by the 


Scholasti Magazines 


lges will be fina 


t exceed 
j sala] 
double-spaced ) n & x 


r will be done by a com 
Advisory Council of 

Decisions of the 
ju 


DEADLINE Entries must be postmarked no 


later than midnight, June 30, 1955. 
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| major at 


| for quite a career. 
| is the girl who made it. 


| taffeta cummerbund. 


| cated 


Gale Briggs poses in the 
lovely dress that she de- 
signed, made, and mod- 
eled in the fashion show 


A “Queen” 


who makes 


her own clothes 


AST SUMMER we saw a beauti- 
ful dress made by Gale Briggs, 
an 18 year old sophomore clothing 
Cornell. We liked it -so 
much that we published a little story 


| about it, and a picture of Gale wear- 


ing it. ‘ 
The dress, it seems, was destined 
And so, we feel, 


A copy of the famous “baby doll 


dress,” a creation costing over $200, 


| Gale made it for exactly $14.80. It 


is a beautiful confection of tucks 
and lace. The shoulder straps are 
of lace and the finishing touch is a 
Gale tells you 
how she madg it on page 53 of 
November Practical. 

Early this spring the dress was 
the subject of a nationally-syndi- 
feature article by the Asso- 
ciated Press. Commenting on the 
beauty of the dress, AP’s Women’s 


§ 
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A 
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L to R, Ora Singleton, clothing teacher, 
Cornell, Mildred Ryan, Practical's fash- 
ion consultant, with Gale Briggs whose 
“baby doll" dress is shown on display. 


editor, Dorothy Roe, declared: ‘“‘A 
college girl can dress like a queen 
—if she knows how to sew.” Editor 
Roe’s statement became a prediction. 
On March 24 Gale actually became 
a “queen.” 

By vote of her fellow students at 
Corneil, in the College of Home 
Economics, Gale (now 19 and a 
junior) was crowned Queen of Farm 
and Home Week in a celebration 
which climaxed the annual festivi- 
ties at the University. She is pic- 
tured here in another lovely dress, 
which she designed and made during 
her 1954 course in “Pattern and 
Design,” and which she modeled for 
one of the popular fashion shows 
during Farm and Home Week. In- 
cidently, Gale plans a career in 
fashion. 

One of the busiest centers of ac- 
tivities during the week was the Col- 
lege of Home Economics in Martha 
Van Rensselaer Hall, where several 
thousand interested women came to 
attend lectures and visit displays re- 
lated to better homemaking. 


“Make It Yourself with Attachments" is 
title of display, designed and executed 
by Ora Singleton, Associate Profes- 
sor, Cornell College of Home Economics 


PRACTICAL HOME ECONOMICS 





NOW'S THE TIME FOR GIRLS TO ENTER 
SINGER JUNIOR DRESSMAKING CONTESTS! 


Your girls can compete in their own age groups 





while they learn to sew this summer! 


Many of your girls may have no summer plans as To be eligible, girls must enroll in the Junior Dress- 
yet, and will welcome this opportunity to learn to sew. making Course at a SINGER SEWING CENTER by 

This year, for the first time, SINGER is sponsoring August 20. Dresses must be completed by September 3, 
two sewing contests: a Senior Contest for girls 14-17 For just $8 they receive eight 244 hour personalized 
and a Junior Contest for girls 10-13! Two sets of lessons from expert SINGER instructors, Classes are 
prizes will be awarded for winning dresses! filling fast, so tell your girls to enter today! 


Over 3500 Prizes Worth Over 


SENIOR CONTEST PRIZES JUNIOR CONTEST PRIZES 


(girls 14-17) (girls 10-13) 





GRAND PRIZE $1000 GRAND PRIZE $500 
2nd PRIZE $ 750 cash award or 2nd PRIZE $400 cash award or 
3rd PRIZE $ 600 = scholarship fund 3rd PRIZE $300 scholarship fund 
4th PRIZE $ 500 4th PRIZE $250 





PLUS a 3-day trip to New York City for the 4 top winners in each contest and their mothers! 


66 SINGER* Slant-Needle* Portables 66 SINGER FEATHERWEIGHT* Port- Over 3500 De Luxe SINGER® Scis- 
with new Automatic Zigzagger. Ist prize ables with new Automatic Zigzagger. sors Sets for /oca/ winners, Senior & 
for Senior and Junior regional winners. 2nd prize for Sr. & Jr. regional winners. Junior Contests. 


PLUS 33 $300 one-year scholarships for regional winners in Senior NOTE: Families of employees of the SINGER organization and 
Contest who enter or are attending accredited colleges and its advertising agencies are not eligible for contest. 
major in home economics! 


FULL DETAILS AND ENTRY BLANKS 


atau SINGER SEWING CENTERS 


IN THE UNITED STATES AND CANADA 


SINGER SEWING MACHINE COMPANY 


*A Trade-Mark of THE SINGER MANUFACTURING COMPANY. Copyright s 955, by THE SINGER MANUFACTURING COMPANY. All rights reser 
visite 








= BANANA SAYS: 


le A fine flavor blend of two popular foods... 
| Banana Cottage Cheese Salad 


BANANA COTTAGE CHEESE SALAD 


Peel banana and cut lengthwise into halves. Place halves, 

1 ripe banana Parsley cut side up, side by side, in center of salad plate. Place ball 

2 balls or scoops Salad greens or scoop of cottage cheese at each end between the banana 

ebiinee dieee * eles diated live halves. Sprinkle cheese with paprika and top with small 

sprigs of parsley. Garnish with crisp salad greens, a slice of 

stuffed olive and pimiento strips. Serve with sweet or tart 
salad dressing. One serving. 


Paprika 2 pimiento strips 


*Use fully ripe banana . . . yellow peel flecked with brown. 


HOME ECONOMICS DEPARTMENT, UNITED FRUIT COMPANY, Pier 3, North River, New York 6, N. Y. 





